Effect of chitosan coatings on postharvest green asparagus quality.
Fresh postharvest green asparagus rapidly deteriorate due to its high respiration rate. The main benefits of edible active coatings are their edible characteristics, biodegradability and increase in food safety. In this study, the quality of the edible coatings based on 0.50%, 0.25% high-molecular weight chitosan (H-chitosan), and 0.50%, 0.25% low-molecular weight chitosan (L-chitosan) on postharvest green asparagus was investigated. On the basis of the results obtained, 0.25% H-chitosan and 0.50% L-chitosan treatments ensured lower color variation, less weight loss and less ascorbic acid, decrease presenting better quality of asparagus than other concentrations of chitosan treatments and the control during the cold storage, and prolonging a shelf life of postharvest green asparagus.